Tosa Wave is also available at
http://tosawave .blogspot.jp/

An information Magazine for the International Community in Kochi
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many of in Kochi.

In this issue, association staff and CIR's from the city and prefectural office #
visited either an agricultural guest house for a farming experience in the
mountains or a fishing village to a guesthouse for a fishing experience. Their
actual experiences are pieced together within.
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The Innkeeper at "Icho no Ki" Farm Guesthouse

"Icho no Ki" Farm Guesthouse in Yusuhara Town was the first of its
kind in Kochi establishing itself in April of 2000. 75% of guests who
have stayed have come from outside the prefecture, and they have had
guests from all 47 prefectures of Japan. The innkeeper; Mrs. Tomoko
Ueta was selected in the "top 100 Moms who run agricultural, forestry
or fishermen lodging" and keeps going every day, working to greet
those who come with hospitality in her usual style to increase the fans
of Yusuhara. She hopes that lodgers can spend their time leisurely, and
that they can have a relaxing chat about what a great day they had.

The origin of "Icho no Ki"

On the grounds of "Icho no Ki" there is an Icho (Ginkgo) Tree that
is over 600 years old. During the war, it is said that local women who
couldn't produce breast milk would come to the tree, shave some off
and cook it in porridge. Those who did were then said to be able to
produce breast milk so rows of women could be seen lining up from
neighboring towns and villages. Because of this, the house that stood
there became known as the "house of the Milk Icho" throughout the
town so they decided to name the farm guesthouse as "Icho no Ki (The
Gingko Tree)". In addition, the tree is located on the side of the road : )
where Ryoma Sakamoto walked when leaving his samurai lord, so he : Harvesting vegetables with the innkeeper.
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may have gazed at the tree as he went. : BOHEAETHEEITELELE




What kind of people come to the guesthouse?

"Icho no Ki" guests are from all walks of life, with families,
friends, couples,
university students
for seminars and
municipal officials
having lodged there.
Many repeaters also
make for interesting
stories, with one
who would just
walk in the house
when the innkeeper
was out, only to be
found just drinking
beer on the veranda
when she returned.
Further, a young
boy said "I want
to take you home"
to the innkeeper’s
father-in-law
because he was an
excellent listener.
The innkeeper also
spoke of another boy who said he thought of Yusuhara during a piano
contest and ended up winning the contest. Trainees from Europe and
Asia have also stayed, and the innkeeper recalled with a smile one
time in particular when a group from Thailand came to stay whilst
there interpreter stayed elsewhere. Even without speaking the language
the innkeeper attempted to be hospitable and they sat down and spent
the evening signing together.

The innkeeper speaking of how she wants
“people to keep returning to Kochi”.
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What do people do on the farm?

According to the innkeeper, a lot of the guests see pictures of
mountain vegetables in travel magazines and come to enjoy the food
with comments such as "I wanted to eat this!" while smacking their lips
while staring at the food across the sunken fireplace. The innkeeper’s
very own creation, Nasu (Eggplant) no Tataki is also very satisfying.
There were also stories of children who came and after eating the
freshly taken vegetables where able to eat vegetables they weren't able
to eat before. Others come to the river to fish, or to harvest vegetables
from the field, helping create communication between parents and
children, and also learn about life in the countryside through exchange
with the locals.

"Icho no Ki" Farm Guesthouse

Address: 1921 Kawanishiji, Yusuhara-cho, Takaoka-gun T 785-0651
TEL & FAX: 0889-65-0418

E-mail: tkm@ma.pikara.ne.jp

Website: http://www.yusuhara.com/ichou/

Directions

JR from Kochi City : Roughly 40 minutes from Kochi City on the limited express to Susaki. From
there take the bus from Susaki Eki Mae for about 80 minutes to Yusuhara. Get
off at the end of the line. Pickup is available from the bus stop.

Car from Kochi City: Take route 197 from Susaki IC towards Ehime for approximately 50 minutes.
Then it’s about 3 minutes drive from the centre of Yusuhara.

“Miyamaru” - A Bed and Breakfast Fishing ExperienctD

“Miyamaru” - A Flshermans Bed and Breakfast
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The dinner by the sunken fireplace is
exquisite.
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Gifts to Mrs. My6jin from her guests. There are
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Managing as a Married Couple

“Miyamaru” is near the beautiful seashore of the town of Kuroshio. The lady
of the house,
Mrs. Miya
Mydjin, used
to work at a
nursery school.
After she retired
five years ago,
she opened a bed
and breakfast
with the thought
that she wanted
to promote and
bring visitors to
Kuroshio, as well
as teach people
about the town’s
fishing-driven
way of life.
Mrs. My®djin’s
husband was a
fisherman, but
he also retired
6 years ago due to back pain, and now he helps her with the bed and breakfast.
Most of their customers are from outside of Kochi, and there are even some
people who come from abroad.

Cutting the katsuo.
Hob  F
Bag)>TWBETH

“Call me ‘Miima’ and call my husband ‘Papa!’”

As soon as we got off the train at Tosa Kuroshio Railway’s Tosa-Saga Station,
we saw that Mr. Myojin had come to pick us up. Although it was lightly raining,
he greeted us warmly and with a smile. He even brought umbrellas for us and
then took us to the bed and breakfast. After arriving, we all sat down to talk
while enjoying tea and small cakes that Mrs. Myojin had prepared for us. During
our conversation, I started to call her “My®6jin-san”. She laughed and said, “Don’t
refer to me so formally! Think of this place as your home. You two are about
the same age as my daughter, so call me ‘Miima’ and call my husband ‘Papa!’”
We could tell from our conversation that this couple wasn’t running a bed and
breakfast for the money; they just wanted to promote Kuroshio, get more people
from outside of the prefecture to know Kuroshio, and lead fulfilling retired lives.
Mrs. Myojin’s creed is “all for one, one for all”.

Experiencing the wonderful life of a fishing household!

Kuroshio is famous for its katsuo industry, and we got to experience making
Kochi’s famous Katsuo no Tataki. We also learned the secret behind the tataki
in Katsuo no Tataki. It’s called tataki because after you slice and salt the seared
fish, you rapidly and firmly pat it.* Who knew?! We also helped Mrs. Mydjin
make dinner and got to learn hands-on what it is like to prepare food in a fishing
household. At night, after finishing the sashimi and cooking we had made, we
couldn’t believe how happy we felt. We also learned that we could do a “*“Tempi’
Salt Making Experience” and a “Mikan Picking Experience” while in Kuroshio.
*tataku in Japanese means “to beat”.

The simplicity and warmth of a Kuroshio-style welcome

What left the deepest impression on us was the neighborly interaction between
the people of
Kuroshio. When
we arrived in this
fishing town, people
we randomly met on
the street would greet
us openheartedly.
Even though it was
the first time we met,
we deeply felt their
hospitality as they
warmly received us.
Now we, too, want
to give a shout out
to foreigners living
in and outside of
Kochi : “If you want
to experience life in
a fishing household,

Dinner we cooked w1th Mr and Mrs. Myojin
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“Miyamaru” — A Bed and Breakfast Fishing Experience

Address: 486-3 Saga, Kuroshio-cho, Hata-gun T 789-1720

TEL: 0880-55-2336

E-mail: miyamaru@palette.plala.or.jp

Directions

JR from Kochi City : Ride the express train from Kochi Station and get off at the Tosa-Saga Station.
You will be picked up from there.

Car from Kochi City: From the Kochi IC, take the highway to Shimantocho-chuo IC, then head toward
Tosa-Saga Station. You will arrive in approximately one and a half hours.
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B Aser Chapigas Berting

Hometown: Province of Benguet, Republic of the Philippines
Trainee on the Local Government Officials Training Program in Japan

Visiting Japan especially Kochi was a dream come true through my 6
month training on agriculture. It was so very exciting and interesting. Kochi
is a beautiful and safe place to live in. Clean roads, green parks, beautiful
mountains and loving people. I have attended parties, joined fireworks
viewing and visited tourist spots around the place. I observed that the places
where parties, fireworks and other events were held were even clean after.
Everyone who participated in the event must clean up their mess before
leaving the area. I salute the Japanese people on having this kind of waste
management system. It doesn’t end there, the garbage is then separated
according to type, before finally disposing of it.

Kochi is a mountainous area with limited agricultural land. This is
surprising because despite its limited farmlands, farmers still produce
enough, high quality vegetables. I was amazed when my boss informed me
on paprika production in Kochi. He said the production of paprika is 20 tons
per 1,000 square meters which is far behind the production in my town, 20
tons per hectare. And it is not only paprika, other vegetables too have the
same yield like cucumber. Japanese agriculture is really very interesting.

Kochi transportation is also interesting. Most of the people have their own
cars because it’s a necessity, especially those who have jobs far away from
their homes. What makes me surprised is that old people can still drive their
cars properly. This means that they are healthy and have strong eyes. I also
saw ladies driving large vehicles like trucks by themselves.

People in Kochi are the most surprising, they are kind and hospitable.
When I arrived in Kochi I was welcomed with smiles reassuring me that
everything would be alright. They always offered their hand should I need
their help. I was so very happy and thankful that I didn’t encounter any
problem dealing with my workmates and other Japanese even though I only
know and understand a little Nihongo. I didn’t experience feeling homesick
and I felt at home because of their kindness. Japan is really a beautiful place
to live in, blessed with loving citizens. How I wish to come back to Japan
again and live in Kochi someday.
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% <D Kinkon Tosanikki
& & A A series of four-panel comics called
_-t-_ﬁ E‘E Kinkon Tosanikki appears in the
evening edition of the local Kochi
FE=HED {1948 Shimbun newspaper.

Takumi: Joro Spiders are amazing!
They make string from their
back-sides...
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Takumi: The one that moves a lot is
probably the dad.

: That’s not the dad!
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: The big, colorful ones are all
female.
The males are these small
ones.

E.-#;% Takumi: Today I spent the whole day
‘E ?S E’ looking at girls’ butts!
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@ Tosaben Tidbit ~ sentence-final “ya” and “de” ~

One of the characteristics of Tosaben is the way its sentences end. The “ya” in this
comic’s “otosan ya” and the ‘““de” in this comic’s “nai de” and “na ga de” are often used
sentence-finally in Tosaben. If written in standard Japanese, one could change “ya” to
“da” and “de” to “yo”. Both are used as emphasis in Tosaben!
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Published by the kochi International Association (KIA)

TEL:088-875-0022 FAX:088-875-4929 Email : info_kia@kochi-kia.or.jp
Posted by Tosa Wave volunteers, CIRs and KIA staffers

English Edited by Max Branchflower, Kencho CIR

Tosa Wave Blog : http://tosawave.blogspot.com/ (See full articles and color photos here.)
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